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“TIB DABS” By the Sea

By JC Foodie

At Delhi University, in them days, the so-called “Tib Dabs” were all the rage. These were nothing more than shacks which served what purported to be Tibetan food – in reality just noodles, watery noodle soup and momos. There were vegetarian and non-vegetarian versions of these and they were run by Tibetan refugees, who did not dress differently nor doll up their shacks with Tibetan kitsch.

But now in Juhu you can savour authentic Tibetan food within sight of the beach. Flamingo is the new kid on the block, offering a range of non-vegetarian and vegetarian dishes.

A small dining space, with adequate lighting, a bar, charming tables, some Chinese crockery decorating the shelves. Armed with a gracious invitation to visit the kitchen from the host, we inspected a small, clean and well- organized utility.

There are no Tibetans around, and of course this is not a dhaaba!

What’s on offer? Momos, of course, of fish, prawns and lamb, various pancakes, soups, poultry, sea food, lamb and various rice dishes. Of the appetizers, Tabu Chasa (pan fried marinated chicken) and Tholing Nyasha( stir fried prawns) were relished. As were the prawns burnt chilli, crispy Shannon potatoes and veg lang-pang.

We ended with pancakes stuffed with red bean paste, topped with ice cream. The food was all finger licking. VFM? Yes, of course. Not too pricey, and really spicy. If there’s one thing I had to suggest, it’s this. Cool the spice level guys, you’re setting the darya on fire.
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